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Abstract: In order to discover the main components of the water chestnut, the kemnel of this plant was distilled with 95% alcohol

as reference. Then solvents with different polarities were used to extract the liquor. Some flavone appeared in line after being
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separated in silica gel film.

Key words: water chestnut; flavone; separate
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Abstract: In this paper, the main point of processing and condition on spinacia juice was studied, trying to find out the processing

to keep the spinacia juice green color .The results indicated that microwave is the best method to inactive enzymes. Soaking 16
hours with 500 X 10% Za(Ac), solution could maintain good green calor.
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